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DepeCoUCTICN

T, milk obtained 1in the first days after partu-
piticny sohe colostrum, 18 parkedly different from normal
milk in -very aspect. The colostrum is so vital to the
czl:ta .11 being that calves fed colostrum have more
chance Lo survived than those deprived of colostrum and
fod milk directly. The importance of colostrum lies in
the Tact that it contains a high percentage of immune
globulin which provides the new porn calvss with immunity
towards many diseases. The large demand on milk in
addition to its high price cncourages many producers to
deliver milk to the ccllecting centers soon after cal-
ving. Cons¢guently, many technical problems arises from
the inclusion of colostrum in normal milk. Thersfore,
sowe Testriction must be put to the period after which

milk czn be accepted for human consumption.

The composition of colostrum and the rate of its
nanges L0 normal milk is largely dependent on the kind
snd incdividualiity of the animal. Mest of the data
presented in the 13terature is mainly concerncd ¥ith
con's milk and little have ne:n done on the colostrum

of other mammals especially buffaloes.
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cFere, the pros.nt sonudy wes luluisted to

£ill this gap. The results presented and discussed in

these parts were as follows

Part I
Part 11
Part I11

oo

Propertiss and cormposition of colestrum of
mgyptian buffaloes.

Interrelationships between the constituents
of buffalo colostrum during two weeks after
parturition.

The interrelationships between the chemical
composition and heat stability, remmet, and
athanol coagulation of buffalo colostrum

during two weeks after perturition.
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RoVIEW OF LITERLTURE
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Wuknarjee, =t al, (3¢), in 1944, stated thst
pre-milk colostrum wss yellow in celour, viscous, high
in T.5., @cidity snd proteins especially #lobulin., He
also fcund thet its lactese content was too low to
estimate, but gradually incrzased to 1tS level in normal

milk.

Darrish, et al, (3%), in 195C, analysad the colos-
trum of cow's for the aifferent milk constituents as well
as its specific gravity. They found thaet ths concentra-
tion of the different constitusnts varied widely in the

first 1ilking, as shown in the following :

Minimum Maximum
Tetal solids 9.0 3%5.9 per cent
Tat 0.3 18.0 7p=2r cent
Toatal protein 4,0 24.6 per cent
Lactcse 0.4 4.1 per czent
Lsh 0,81 1.47 7per cent

Turthermore, total solids, sciids-not-fat, total
protein and ash econtents decreased rapldly during the
fiprst 4 to & milkings, @nd siowly thercatfter. The
lzcsnsz content, however, veried inversely with the

total solids.
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Melntyre, «t al, (£8), in 195¢, showed thet the
pH valuc incresscd eraduaily from an avarsgs of &,32 in

Lirst sclestrum to $.50 in milk of the L4th asy.

Purel and Fatel, (36), in 1955, stated that the
first milking yielded an average of 10.4 19 colostrum
with 3.2 per cent bubterfat. They found thet tnae second
and c¢ighth milkings yielded an average of 5.7 and 8.1 1b
colostrum, with 5.3 and 5.5 per cent butterfat respec-

tively.

rssture and Rao, (12), in 1956, reported that the
colostrum hed a lower pH and a higher puffer value than
normal milk. They found that the pE values for colostrum
varicd “wom A.40 to 6.49 in buffaloes and from 5.37 to
4.48 in cows. The peak buffer values for buffaloes and

cow's colostrum were (C.0782 end 0.0700 respectively.

ii-Nezouny, (14), in 1957, studied the properties
and composition of colostrum from local buffaloes and
cows. He found that puffaloe's colestrum had & higher
total solids, lactose, total nitrogen, globulin nitrogen
and proteose-peptone nitrogen contents than cow's
colustrun. The average values of the preceding cons-—

+ituents were found to be 26.99, 3,29, c.721, 1.497,
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and O.251 per cent respectively in puf falce's colostrum,
and 22.47, 1.59, 2.181, 1,198, and C.044 per cent in
cow's colostrum. e noticed that ouring the rransition
period from colostrum to wilk the acldlby and chloride
contents cecreased and the pH increased until the normal
levels were reached at the 15th of milking. On the
other hand, the level of total solids and the total
nitrogen dropped by the %rd milking, while there was no
appreciable changes in the lactose content. Tinally
he concluded that the composition of milk became normal

after 5 days of parturition.

Makhnyuk, (26), in 1958, found that ths length of
the dry period affected the composition of cow's colos—-
trun during 10 days postpartum. He showso toet the aci-
dity, butterfat, protein, and miperals; Ca . od P contents
increased with the length of the dry pericd. ~g conclu-
ded that s short drs period of 45 days had no agverse

sffect on the composition of colostrum.

Patel snd Patel, (37), in 1958, reported that the
colostral wilk of Kankrej COWS at the lst milking
contained an ~verage of 2% .73 per cent totsl solids,

3,46 per cent fat, 14.12 per cent protein, 4,2 per cent
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casein, and 7.-4 per cent rlobulin., By the 2th day the
casein content was the only constituent which was still

a little higher than that of the milk.

They, (3%38), in 1959, showed that during the 8 days
following parturition, from the lst to 1fth milkings,
the chloride content decreased from 0.25 to 0,12 per cent;
the ash content from 0.91 to .74 per cent and Ca content
from 0.25 to Q.22 per cent, while the lactose content
increased from 3,09 to 4.86 per cent, @nd only Ca reached

its level in normal wmilk by 8th day.

Prophulla and Anaatakrishnan, (40), in the same
year, reported that after 4 days of parturition colostrum
was richer than normal milk in Na, K and Cl contents

put poorer in lactose.

Miyabe, et al, (30), in 1962, studied tne chemiecal
composition of alcohol positive colostrum snd wmilk.
They observed large variations in the fat, protein,
lactose and ash contents of alcohol positive colostrum.
They sugrested that the protein distribution in both

abnormal colostrum and wiik were different.
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P

“alernc znd Tioeric, (45}, in L9zd, Lrrv e iEE
the frotein Sistribution in tne cotostrun of Itaiian
puffaices. Tuey feund that after 4 LT of parsurition the
colostral ni’k contained 1l.46 per cent total rrotbeln,
6.82 per cent casein, %.28 per cent wney protein, and
1.%56 per cent non-protein nitrogen. However, in the
12th wilking, they showaed that these proteln fractions
decreased reaching 5.40, 4.90, c. 44 and 0.05 per cent
respectively. wlectrophoretic analyses of whey protein
showed an increase in L-lsctoglobulin from 15.8 to 55.0
per cent and in a-lactalbumin from 4.0 to 19.7 per cent
pug & decrease in igmunoglobulins from 24 to 24 per cent

while the serum a1lbumin walues remained low,

Mazziotti, (27), in the some year, found that the
fat, proteln, total solids, snd lactose contents of
puffaloe's colostrum decreased from 9.55, 9.59, cH.62
and 7.54 per cent on the lst day to 7.61, 5,55, 18.87
and .41 per cent cespzctively on the 7th day =fter partu-
rition. ©e spserved that the protein and total solids
conbents decrz2ased rapidly from the 15t to the 2nd day

of persuritlon.

Ghosh snd Anantakrishnan, (17), in 1964, carried

s detziled study of the chenres in mejor snd mwinor
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